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installed. Similarly, since the..safety of boned cooked chicken may be
affected by handling by employees, hand-washing procedures should be
observed. Although such observations do not involve measurements, they
should be recorded on suitable check lists. More commonly, chemical,
physical or microbiological tests are used for monitoring.

For each critical control point the appropriate monitoring test must be
determined, the procedures documented and the frequency of testing spec-
ified. Applicable statistically sound sampling plans must be employed.
For example, for critical control points involved in canning operations,
evaluation and sampling procedures are available (FDA, 1973a; FPI, 1975).
Similar sampling plans have been recommended for the microbiological
examination of other foods (National Research Council, 1969; ICMSF,
1974).

1.   At food processing plants

In no phase of food processing is monitoring of critical control points
so essential to the safety of the finished products as in the manufacture
of low-acid canned foods. Indeed, in the United States, such monitoring
is subject to federal regulations (FDA, 1973a, b; FPI, 1975). The extent
of such monitoring has been reviewed by Ito (1974). Safety of low-acid
canned foods is based upon the establishment of heat processes capable
of destroying microorganisms of public health significance and of spoilage
types likely to grow at normal ambient temperatures. Physical and chem-
ical tests are performed during production to ensure that all factors nec-
essary to the application of the established safe processes have been
adequately controlled. Numerous checks and tests are made at various
critical control points, including the adequacy of ingredient blending,
determination of consistency, ratio between solids and liquids, weight of
product placed in the container, amount of head space, adequacy of the
double-seam, time and temperature during sterilization in retorts, quality
of cooling water, and post-processing handling of cooled cans. There is
no intent, here, to indicate all of the points that are monitored. Rather,
the object is to emphasize the importance of checking each critical control
point to ensure that the established procedures have been properly carried
out. This necessitates specifying the method for measuring each parameter,
the determination of satisfactory limits for each test and the determination
of the frequency with which the tests and checks will be employed. The
results of these tests must be recorded. If a defect is observed, remedial
action should be taken and documented.

Monitoring systems for nonsterilized foods are also often complex and
detailed and may involve microbiological examinations, for example, the